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献立は 1 食あたり主食、主菜、副菜（ 1 または
2 ）、汁物、デザートの 5 メニューから構成され
























































































表 1  年 度 別 献 立 お よ び メ ニ ュ ー の 平 均 食 料 自 給 率 （ ％ ）  
  
年度 主食 主菜 副菜１ 副菜２ 汁物 デザート 献立
2008 96.6 23.6 36.0 38.0 33.6 29.3 50.9
2009 99.8 24.4 36.4 34.0 40.2 17.8 52.1
2010 86.3 21.8 34.1 43.8 34.4 68.3 43.8
2011 83.3 30.8 40.8 41.3 41.2 44.6 47.5
平均 90.3 24.7 37.5 41.4 37.7 35.2 48.0












































































穀類 84.2 299 42.6
肉類 29.6 62 8.8
野菜類 165.7 51 7.3
油脂類 5.1 45 6.4
砂糖及び甘味類 10.3 39 5.5
魚介類 23.7 35 5.0
調味料及び香辛料類 55.4 32 4.5
乳類 38.9 32 4.5
豆類 20.4 23 3.3
いも及びでん粉類 15.0 22 3.1
卵類 12.3 19 2.7
果実類 24.6 17 2.4
種実類 1.8 10 1.5
し好飲料類 7.3 9 1.3
きのこ類 12.9 4 0.5
藻類 1.3 2 0.3
菓子類 0.1 0 0.1
調理加工食品類 0.0 0 0.0
水 270.8 0 0.0






表 3  食 品 別 使 用 頻 度 、 エ ネ ル ギ ー 、 食 料 自 給 率 お よ び 食 料 自 給 率
向 上 に 対 す る 重 要 介 入 度  
 
# 1  2 0 0 8 年 か ら 2 0 11 年 ま で の 8 4 献 立 4 1 4 メ ニ ュ ー に お い て 献 立 で
使 用 さ れ た 回 数 。  












(回/4年) (kcal/献立) 㻔㻑㻕 㻔㻑㻕 㻔㻑㻕 㻔㻑㻕
木綿豆腐 22 37 5.3 25.0 100.0 75.0 3.95
薄力粉 40 27 3.9 10.9 100.0 89.1 3.50
調合油 95 23 3.3 0.0 100.0 100.0 3.30
いりごま 50 18 2.5 0.0 100.0 100.0 2.52
かぼちゃ（西洋） 20 41 5.8 65.3 100.0 34.7 2.02
ごま油 58 13 1.9 0.0 100.0 100.0 1.85
上白糖 205 16 2.3 26.4 100.0 73.6 1.71
じゃがいもでん粉 55 13 1.8 9.0 100.0 91.0 1.64
みそ 35 15 2.1 27.0 100.0 73.0 1.54
スイートコーン 29 11 1.6 47.1 100.0 52.9 0.83
みりん・本みりん 49 8 1.1 33.2 100.0 66.8 0.76
固形コンソメ 57 5 0.7 0.0 100.0 100.0 0.72
鶏もも肉 24 102 14.6 7.9 12.1 4.2 0.61
たけのこ 16 4 0.6 11.4 100.0 88.6 0.50
ひじき 23 4 0.6 19.0 100.0 81.0 0.50
トマト 36 6 0.8 46.9 100.0 53.1 0.43
ブロッコリー 20 8 1.1 61.6 100.0 38.4 0.41
たまねぎ 60 9 1.3 68.7 100.0 31.3 0.39
バター 36 26 3.7 34.3 43.0 8.7 0.33
にんじん 118 6 0.8 65.7 100.0 34.3 0.28
しょうゆ 193 2 0.3 21.4 100.0 78.6 0.26
カットわかめ 23 2 0.2 15.0 100.0 85.0 0.21
乾ししいたけ 25 3 0.5 68.4 100.0 31.6 0.16
ほうれんそう 22 6 0.9 85.8 100.0 14.2 0.13
にんにく 22 2 0.2 50.0 100.0 50.0 0.11
精白米 87 285 40.8 100.0 100.0 0.0 ---





# 3 　 国産食料自給率から平均食料自給率を引いて算出（％）。国産品に変えることで期待できる食品ごとの
食料自給率の向上量を示す。

























































































































































































































































































Purpose: The purpose is to assess the actual conditions concerning the level of learning towards a food self-
sufficiency ratio for students who are aiming to become Registered Dietitian and to search the methods which 
may have an impact educationally in order to increase a food self-sufficiency ratio. 
Method: We investigated lunch menus which students made in their food service management practical train-
ing at a 4 year University which has a Department of Nutritional Sciences. The investigation period was from 
2008 to 2011 and there were 84 types of menus. From the menus we investigated, we measured the amount of 
energy and its food self-sufficiency ratio and then we selected the important intervention food groups aiming 
to increase a food self-sufficiency ratio.    
Result: The food self-sufficiency ratio on menus containing rice as a staple food was 50.3±0.7%. Conversely, 
the food self-sufficiency ratio on menus containing bread as a staple food was 22.8±3.1%. The significant dif-
ference can be seen as 27.4% (P < 0.01). Within the food groups, the important intervention food groups from 
which we can hope to improve a food self-sufficiency ratio were firm tofu, weak flour, blended oil, roasted 
sesame, pumpkin, sesame oil, potato starch and miso.
Discussion: The consumption of rice has a huge influence to the food self-sufficiency ratio and it is important 
how we include rice on menus. Fish, which has a high food self-sufficiency ratio is easy to match with a menu 
including rice, so we can consider that the effect of improving food self-sufficiency ratio by having rice also 
influences the main dish. We can also consider that by including a study about the important intervention food 
groups in University education, it can help students in the future to make menus which lead to improved food 
self-sufficiency ratio in their positions as Registered Dietitian.
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